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THE CARELESS MAN
¦\ miin I know no eareleiw Is
llr oft mislays liIn miseries.
Hp's troubles by the iloi.t'iin, yft
You'd think lir never Knew irgrrt
So livrdlrNX of Ills uues Is lie
He enn't remember one In three,
And ninny nnd many n s»td distress
lie's lost through that siuue careless¬

ness.

Vet. heedlessness of dint rare kind
Is rather pleasing to my utlml.
tt'M so mm.'h better, don't you knorr,
Tlinn keeping strict account of noo

¦Inst to become :« millionaire
In enre!

THINGS TO KEEP IN THE LARDER

]SY FRANCES MARSHALL.
It is rather discouraging to open a cook-book and start, to make a dish

according to a rccipe therein and then to IIml that tho larder is guiltless j
of the various staples which are called for in the recipe. The gelatine box
Is empty, or lacking entirely. There i: n't any nutmeg, and yon wonder
vaguely whether ginger or cinnamon would fie the hotter substitute. There
is no cheese In tho house, and so you sprinkle some dish to be baked with
bread crumbs instead.

There are plenty of larders lacking tho dozen and one ingredients
which most of the French recipes and many of other nationality call for.
.Some even lack the more ordinary staples at the crucial moment. Hut any
housewife can keep her larder supplied with the ordinary staples.bak-
ing powder, sugar, flour, butter and eggs. Hero are a few suggestions con¬

cerning tho more unusual things for which most recipes call:
Always have well-filled spice boxes. Thyme, mace, cayenne pepper,

white pepper, bay leaves, celery salt, summer savory, allspice, cloves, mus-
tard, ginger, cinnamon, nutmeg.these, at least, should be kept on hand.

There should be bread and cracker crumbs of various sorts. Havei
fine crumbs of bread, browned in the oven in a little butter, in one glass
jar. Then have coarser, unbuttored bread crumbs. The first, kind are to
put on the top of scalloped or baked dishes. The second kind are thc!
sort to use in stuffing vegetables or making puddings that call for crumbs,
Cracker crumbs. t«o, should bo at hand to dip croquettes In after they
have been dipped in egg.

Grated cheese, too, should he kept on hand. Parmesan cheese, hard
und dry, is undoubtedly tho best sort, but any plain yellow cheese will
answer the purpose. Cooked dishes of macaroni, spaghetti, noodles and
vegetables often need a topping of grated cheese.

Gelatine should always be at hand. There should be confectioner's
sugar for frosting. There should be two or three bottles of flavoring ex¬
tract.vanilla, lemon and almond, perhaps, but vanilla anyway. There
should be onions, of course, and canned tomatoes always. Cubes of beef
extract, too, can be kept on hand to dissolve in water when stock is called
for.

There should be garnishes of some sort. Try to have the sorts that
do not deteriorate with keeping. Maraschino cherries, for instance, can
be opened, partly used nnd kept for weeks in a cool place if the bottle is
corked again. Capers can bo opened and used from time to time for
months. A pot of parsley growing In a sunny window is an ever-present
help. Macaroons, to grate and sprinkle over desserts of various sorts, can
be kept in a glass Jar.

Cooking is much pleasanter in a house whore there i:? a, larder "well
-supplied with the various accessories of good cooking, and these acces¬
sories aro not an extravagnncc. None o!' the things mentioned costs verv
much to begin with, and none of them loses flavor or quality in the keep¬
ing.

SUNDAY MENU *

ViV'.^ n

Drcnk tnist.

Grapefruit Cereal
Country Sausage Griddle Cukea

Coffco
Dinucr.

Duck , .. Apple Sau>-
Mashed S\\ eet ,Po\ator<*

"Creamed Cauliflower
Celftry I2i;k Salad

Ice Crcurn l-'rult Cake
Coffio
bupiiri.

Club Sandwiches
i .ele;. Olives
Dutch Bread Preserves

Apple anfi Nut Salad
J-aycr Cako Tea

Headache
"How are your bowels?" This
Is generally the first question
the doctor asks. He knows
that headaches, bilious attacks,
indigestion, impure blood, are
often due to a sluggish liver.
Ask him if he approves of
Ayer's Pills. .

r >"r-CoI-null. Mu

Ladles' Kidney Heel Cloth Top l»at.
Button Shoo; f-pi lal nt ?4.o0.

IteEular J&.00 Shoe.

'i hlri) nntl H<on<).

The Comet Heater
Self Feeder

More sold than any othf-r heater
in Richmond. Prices, $l8.r>o and
922.50. Set up FREI3.

Rountree-Sutherland-Cherry Corp.

53 P- of Odd lots
CfiifTonieis.RoAiers!;
Mattinis etc now at

K *'1/ AFTER-INVENTORY
» Reductions.

RYAN SMITH

HmasAoM Notes
Ula^tlcltv iw .estored to rubber bysoaking It In one part ninmonla and

two parts oloar water »mtil the de¬
sired results arn obtained.
Ducks to be good must bo young

und fat. Tho under bill of tlio duck
is young Hnd will break easily. The
breast should he plump und fat.

Tin1 wood of mission furniture maybo safely wnslied with warm water
After It im thoroughly dry. It nhotlld
ho polished with 11 ». in i i ll.
Dry hran Is an excellent cleaner foi

dainty velvet llov urn and woolen fa¬
bric. Hub tho spoiled upott harder
than tho rest, then brush It all ot(.

l>y slipping stiff collara Into a glasa
or tumbler after they ur lr<<ned and
allowing '. -.em to thoroughly lry they
can be made to keep their shape
To freshen a skirt that has heroine

wrinkledand mussed from packing1,brush carefully so that the dust maylie removed, and hang over a tub of
hot water
A d< Hclous white; i alufi is made

with apples and 'i.ingea. Cut Int
snifll pieces one apple, two oinngis,lettuce, ground nut:- Horvc with let¬
tuce leuv.s with h;.lad dressing.Two taMevpoor,I of granulated
sugar to c:i<! wi He of egg will make
exc< ller.t incrlngucM.
Use 'warm water to jr»r inkle starchedclothftH, and the efTi-ct will be'twloe as«atlsfaetoty.
Ax; apron made with h l ib o!" table'oilcloth is a re-t. : river t > v. ear[when washing disl.es.

'WOMAN FAMOUS
AS CAKE-MAKER

That ono can acquire world-wide
fame no a cake-maker la demonstrated
l»y tho achievements of Mrs. Uetly l,yle
Wilson, of Now York City. Mrs. Wil¬
son Is a cako-ntalter for kings and
presidents. Her confoctlons have
been served on tho royal tablo of Eng¬
land and at the Court of Vienna. Tlio
last cake shipped to tho German court
was described as "a culinary triumph
bearing a circlet of orchids and grapoB
In natural colors." It will bo seen by
this that Mrs. Wilson 1b not only a
genius at cake-making, but a truo ar¬
tist.
American girls who have become

princesses, countesses and duchoasos
have Introduced her cakes In Europo,
while diplomats and consuls have or¬
dered them for olllclal banquets in
I frazil, Australia, Cuba, Moxico, Japan,
China and tho Philippines.
When Mrs. Wilson sots out to make

ono of her best-llked variety of cakes
she first bakes a foundation which is
fine and even in texture, moist but not
. lamp, and so soft that it could be oat¬
en with a spoon. It ia not unusual for
these foundation cakes to be n yard
square. Sometimes her brlrlal cakos,
made for wedding receptions, cover a
round dinlng-table, with tho eoceoptlon
of a five-inch border left to show tho
polished wood and Its laco spread, i
When she ships them for long Jour-
ncys, where It would seem that any-
thing go perishable as a cake could not
Journey across thousands of nillca of
6ea, such care 1b takon that tho cakes
invariably reach their destination
without ii blemish to their llrst deli¬
cate beauty. Tho air Is excluded by
tho cake being sealed In oiled paper.

But to return to the making of tho |
cake. After having prepared tho
foundation, Mrs. Wilson proceeds i<>
cover It with a thick coating of light,
smooth, Ptearned bins; of her own
originating. The whites of twenty or
more eggs are often required for this
if the cake Is big. She tints tho Icing
in tho various hues of tho flowers she!
Is to copy. She seems lo bo ahlo to
Imitate most garden and hothouse j
flowers. Orchids and Jonquils are
among her best successes. although
some aver her tea rosea are as
delicately tinted and curved as
though real flowers. No wonder the
often charges as much as J100 for a
calto.

"POOR LITTLE RICH
GIRL" IN LONDON

[Special Correspondence of The Tlmes-
Dlspatch. ]

bondon, January 24..The play of
"The Poor Kittle Rich Girl" gives op¬
portunity for some very pretty chil¬
dren's dresses. Miss Stephanie Flefll
as Gwendolyn.tho Poor Kittlo Mich
Girl.wears tirst a saphlie blue velvet,!
with wide cuffs and Peter Pan collar
of cerise-colored crepe do chine, and
this color Is repeated in the littlo bag
which bancs from the waist by blue
strings. Over this dress Is worn a
leopard's skin coat, which Is turned [back with small rovers, but la finished
by a wide stole of sable, which falls
in front with ono long and ono short
pointed end.
The coat is lined with blue satin, and

the leopard skin is repeated In the
toque, which completes tho costume.
Misa iiell also wears an evening

frock of white crepe do chine accor¬
dion pleated. This, too. Is finished with
a Peter Pan collar, which Is of white
silk, embroidered ulth dark-blue flow¬
ers and green leaves. The sleeves and
tho girdle are also lightly embroid-
ercd.

Ilrr Mother's Dress.
A very handsome afternoon dress of

palest mauve charmeuse is worn by
Miss Weeden (the mother). It Is des-
Ignated with a white lace turtle edged
with ermine and cut longer at tho
back than It is In front. The skirt is
draped from the left to the right, and
the corsage Is lightly draped with folds
of palest mauve eropo helrl at the
waist by a folded belt of satin, Into
which are tucked two crimson roues.
A small hat of pale pink silk plush Is
worn with this dress, and Is trimmed
with a draped baud of silver tissue
and a white osproy.

Miss Helen Wayo, as the governess,
wears a very becoming dress of dark
mole-gray crepe do chine, arranged
wit:, a short tunic, looped up pannler-
wi:so at the brick over a draped under¬
skirt. Tho kimono corfeage is fitted
with long sleeves endnlg in a pleated
frill of the material, a'tul It is caught
at the waist by a draped eeinture fast-
ened by two largo ornaments, worked
In gray bands, relieved by a touch of
bluo.

Other t'owttinic*.
A pale pink satin, made with a lamp-

shade tunic of wliltn lace, Is also very
pretty. The tunic Is edged with pale
pink rores, which are repeated at the
edge of tho decollete coraace and on
the hem of the sleeves.
There are, too. some very clever cos¬

tumes for the ducks, and these might
well suggest effectlvo ideas for a fancy
res.s dance. They are made In pale

yellow down, with green tips to the
wings and tail, and red for the beak

. nd webbed feet.

0
ITat of red straw

simply trimmed with
three loops of black
moire ribbon.

u u

Histc
Trial of Anne Boleyn.j
When Henry VIII. divorced his first

wife, Catherine of Aiagon, he had al¬
ready made complete arrangements to
wed Lady Anne Boleyn, whom ho had
created Countess of Pembroke. This
marriage wan celebrated on the C3d
i>f January. 163S. She first bore him a
daughter, who was namod Elisabeth,
iind who in process of time became
i^ueen of England, and In January,
1585, a fon was born to the royal pair
which did not live. This in thought
to have made an ill impression on the
King. At any rate, his love for his
Queen assumed a remarkablo coolness
»ft«r this Incident.
Anno Boleyn hud been Henry's wife

Tor three years, but at tills lime he 011-
Lertaincd a secret affection for the
Lady Jane Seymour. The Queen, per¬
ceiving tho alienation of tho KIiik's
lieart from her, used all her arts to re-
cover it, though without success.
The Kind's ardor having cooled, he

found opportunities on all Hides to dis¬
cover Incidents in the actions of the
Queen which ho could uso against her,*nd In this he was aided by porfions
*bout the court who were at odds with
Anne. The many stories that were
Lurried to tho King finally led him to
charge her with various olfcntca. and
sho was finally .'sent to the Tower.
Several lords who accompanied Iter

o the Tower by water declared lo
Ijer what her crimes were, but she
made deep protestations of her inno¬
cence, and begged leave to see tho
King. This was refused. Tho Duke
ji Norfolk and somo others of tho
privy council went and examined her
In the Tower, but were able to get
nothing out of her.
On the loth of May, lCTIC, .Sir Wil¬

liam Kingston, lieutenant of tho Tow¬
er, brought forth the Queen and her
brother, the Lord Rochford, to be tried
by their peors. There was a scaffold
erected for this purpose in the King'shall within thn Tower. There were
twutity-six peers appointed to try the
Queen, besides the Lord High Steward
of England, Thomas, Duke of Norfolk.
Before these noble lords the Queeii

was indicted of high treason. The
.rimes laid to her charge were: "That
die had procured her brother, and the
Jthcr four, to bo with her, which they
iiad often done;" "that sho had said
to them that tho King never had her
heart;" "that tho said to every one
uf them that she loved them better
than any person whatsoever," and
that the whole tended to the slurring

of tho issue begot between tho Kin*;
it rid her."

it was also added In tho indictment
that she and her accomplices had con-
spired tho Kings death. When tho
indictment was read Anno pleaded not
guilty. History falls to give the par¬
ticulars of tho trial, what questions
were put to her, how she answered,
with other circumstances which must
accompany so 6ignal an event.
One thing is exceedingly remarkablo

tind lays a grand slur upon the pro¬
ceedings of the court, and that Is that
Mark Stneton, who was the only per¬
son who confessed anything, was
never confronted by the Queen, nor was
his evidence brought into tho case.
The main evidence that was brought!
according to Spelman's account, was
tho oath oi' a dead woman; yet this
wrought upon their lordships to tho
extent that they found the Queen and
her brother guilty. Judgment was
pronounced to hto effect that tho
Queen should be burnt or beheaded at
the King's pleasure.
The poor Queen was brought to tho

scaffold, erected on Tower IIIll, on I lie
1 t'th of May, a littio before noon. After
mounting the scaffold she made a
short speech of the character so brave
and pious a Queen would l»o expected
to make. Among those who were
present on this fatal day woro the
Dukes of Suffolk and Richmond, the
Lord Chancellor, Secretary Cromwell,
the Lord Mayor, sheriffs and Aldermen
of London.
Anne's head was cut off by the hang¬

man of Calais, who was brought over
on purpose, as being more expert In
the art of decollation than any in Eng¬
land. Spelman writes: "Her eyos and
lips wore observed to move after her
head had been severed. Her body was
thrown Into a common chest of clm-
trc-e that was mado to put arrows in.
Surely they might have provided a
more decent coflln for her who had
once been the light of the King's eyes;
but St was so and no otherwise, and in
that manner It was conveyed fnto the
Tower Chapel, and there burled be-
foro 12 o'clock."

Sifted wood ashes put on a damp
cloth will remove stains from tinware,
agate or crockery.
To glvo plaster casts an alabaster

effect, dip them into a strong solution
of alum wator.

A Single Application
Banishes Hairy Growths

(Toilet Talks.)
Much interest is manifested among

beauty specialists In tho new. painless
treatment for superfluous hairs. This
consists of a pasto which is made with
a little powdered delatone and water
and applied to the objectionable hairs
for nhout two or three minutes, then
rubbed off. Following this treatment
the skin should be washed to remove
the remaining paste, and it will be left
free from hair or blemish. Caro should
bo used to eeo that It la delatono- vou
get, otherwise tho result may bo dis¬
appointing.

. fAdvertisement.)

25% Discount on all largo
Gas Ranges.

Rothert & Co.

A VKItY I.ATB HIO

apron tunic.

WORTH KNOWING
To make a pudding sauce quickly,

put into a saucepan ona cupful of
swoot cream, a teaepoonful of vanilla
or other flavoring (a little cinnamon 1h
pood combined with vanilla), and
threo-fourths of a cupful of llght-
brown sugar. Put over the tiro and
«tlr until boiling hot. but do not let
boll. This I& delicious on almost any
pudding: of a fine consistency, and no¬
body cut) guess ItH composition with¬
out asking. A heaping tableapoonful
of cocoa added makes a tine chocolate
eauco.

The addition of a llttlo coda mixed
with a teaepoonful of cornstarch to
tho cream before pouring it into the
tomato mixture, will prevent curdling
in tho malting of creamed tomato soup.

><*o matter how much dripping if
used, fish when being fried is apt to
.:tick to tho pan's bottom. If a ta-
olespoonful of dry Halt 1m put Into the
pan and rubbed over It, It will bo
found satisfactory.

Nuts, when bought ready nhellcd,
should be scalded, dried in the oven
and put away in glass Jars.

Uso ordinary adhesive plaster for
mending n rent in an unbrella. If the
umbrella Is colored, dye tho adhesive
t:i pe.

New Indian Animal Stories
Why the Chickadee Is Called Truth-Teller

H7 John Mi Onbhon.

Long tlino qko, tn tlio days when the
little Indian boyti und girls were

taught to listen for the songs of the
birds, the old people used to tell them
etorles about how the birds had help¬
ed the people or about how they had
worked against the people.
Thoso stories, of course, went buck

very far.so far back that they reach¬
ed a time when tho birds und the ani¬
mals and tho Insects of the earth talli¬
ed with the people. And when tho
chickadee camo close to tho camp to
sit on a high limb and start Hinging
his song, one of tho old men would
say to tho little ones:
"Now, you watch TBi-kllill (the

chickadee), nnd you will nee that after
ho has llnlshod his nong, he will dart
down quickly to tho ground." And to
explain why tho chicadcc darted down
suddenly, tho red man would tell this
Rtory:

Far, far back In tho days when tho
witches lived In the high places In tho
mountains, there was ono terrible old
woman witch whoso skin was as hard
as atono and whoso first finger on her
right hand was long and sharp, bony
and hard like a spear. So, oho was
called Spear-Finger.
Day aftor day Spcar-Flngor went

about tho woods nnd over the moun¬
tains, and whenever sho found any¬
body alono slio hid her finger under
her blanket nnd began to talk to thorn
in a very friendly way. And after tho
two had talked for a while Spear-Fin¬
ger would stab her victim and ta'ke
out tho'heart to eat_ And sometimes

.tho person who was slabbed did not
| even know it until he tried to walk
away, and then ho would llnd out that
jhe had no breath!
; And after the people had tried a
great many ways to got t id of this
terrible witch, somo hunters .Mild that
they ought to dig a deop hole In the
trail where Spear-Finger walked, cov-
cr the hole over with small sticks nnd
leaves and let the old woman witch
fall Into It.' Everybody thought It was
a good plan, and so they dug a very
deep hole.
And while the people watched bo-

side tho trail, they saw an old wom-
an come walking along with her right
hand under her blanket. Some did not
{think she was Spear-Finger, because
she looked so much lik« any Rood olu
grandmother; but those who had seen
tho witch woman said It was hhe.
So the old woman camo along th<»

trail with her head down, as If she
was studying about something, and
she foil Into the hole. And aa noon
as she fell everybody knew It was
Spear-Flngor, for the began to shout
and wave her finger about as sh« tiled
to climb out of the hole.
Then tho hunters gathered close to

tho edgo of the hole and began to
shoot arrows at tho old woman witch.
Hut hor skin was hard as stone, and
they could not hurt her. Hhe laughed
ut thorn!

j While tho hunters wondered what
they could do to destroy the old witch
woman Utsu-gl (tho titmouse) came
and perched on a tree close by and be¬
gan to sing, "un, un, unt" Tim hun¬
ters thought he was saying, "unahu"
(heart), and so they tried shooting
their arrows at Spear-Finger's heart.
Hut that was no good, and tho old
witch woman still laughed at them.
Then the hunters caught I'tsu-gl and
cut off his tongue; nnd ever slncc the
titmouse's tongue has been short, und
everybody has known that ho In a
liar.
Next camo little Tal-kllill (tho chick¬

adee), and after he had finished his
song, he dropped straight down and
lit on tho right hand of the old wom¬
an witch In the hole.
Then the hunters knew that Spcar-j Finger's heart was In her right hand.

and thoy began to shoot thjr arrows
at that upot. After a whtl| one ftr-
row struck the old woman i'ltcli Justbolow tho wrist and she fell >ver dead.
Thoro was great rejoicing aftor tliut,
and It was told In the council that ThI-
kiltll was a bird with a straighttongue. And after, that wjjonever a
hunter met a chiokadoe wljo perchedclose by and sang to him (lie hunter
knew that ho would got -lack homo
safely.

RECIPES
Cliefnf, Fritter*.

Molt ono-fourth cup buttq*. add one-
fourth cup each flour and {cornstarchand stir until well blended] then pour
0:1 gradually, while stlii lng constant -

ly, two cupfula milk. lUjng to the
boiling point nntl let stumer threo
minutes, stirring constantly Add tho
yolks of two L-nnu, slightly lbn\on; ono-
half cup grated cheese, ort-hulf tea-
tpoon salt and a few gratis cayenne.Pour into a buttered, ehullcw pan and

I cool. Turn on a board and put in dla-
r.iond shapes. Place on n platter,sprinkle with one-fourth jup gratedcheese and brown In a inon^rato oven,

lirended I.rtmlt Chap,Remove all dirt or strlngfe from the
chops, wipe with a damp cloth, sprinklelightly with salt and pepyor, dredH«well with flour, dip In egf.one eguwhite . and yolk beaten to(ether and
one tablespooliful of wattr will be
sulllclent for nix chops.th»j» In bread
crutniiH. Ilavo ready a baling pan of
sultablo size rubbed lightly with lard
or suet. Kay the* chops In I. and cook
tin a moderately hot oven for twenty
or thirty minutes. If tho chops are
very fat no hasting will be needed
Simply turn them every t*ii minutes.
If basting Is necessary, uwj two ta-
b)e«poonfuts of melted but;er. WhenI brown and tender lay on a hot plutterand serve Immediately.

Steamed l-'lgn \\l(l> .lice.
I'tck over and wash thoroughly a

| cupful or inoro of rice. Have ready n
large kettle of boiling t-u'^id water.
Drop In the rice and keep the water
at a galloping boll until th< rice feel .

tender. Then a few grains tro rubbed
between the lingers'; this will take
from fifteen to twenty mtiutcu. In
the lueuntlme, look over aid remove
the tiny tough stems of as many fltrn
us may be needed, wash th <<oughly In
tcold water, then cut In Iialv4s or quar¬
ters, according to size I'laj.* iti a slew
over a i auccpun of boiling water and
steam until tender -about nttcen min¬
utes is usually sulficlent. Sightly but-
ter a mold. Drain the rice thoroughly,l'ack It lightly In the mold and stand
over hot water for ten mlnUuH Turt
carefully on a hot platter, a'range the
figs roulul the base and bciVe with a
hard sauce.

Itenii ( rminrttm.
i'or bean croquettes, cut the beans

into pieces an inch lung and lay them
iu clear, cold water for tinny min¬
utes. Drain them, put Into a saucepan,
'cover with boiling vVater unl boll .mo
hour. Drain and press tjo bean:-'
through a colander; then mil one t.
blespoonful of molasses, table
spoonful of vinegar, one tal|cnpoonfi:l
of buttet anil salt and cayfcnne pep
per to taste. Mix well arid rland away
to tool. When cold form hito small
balls, dip first In egg an< then In
bread crumbs and fry In billing fat

Lacquered brnss can by cleaned by
washing it In hot water, aid a little
jsoap may be added 11 neceslary.

Cut glass will be clear and spark
ling It' a little bluing Is added to the
soapsuds In which it Is washed.
Dampness will tarnish lit ass arti¬

cles. They should be kept. In a dry,
cool atmosphere.

The genuine-
Baker's Cocoa and
Baker's Chocolate'

havethis trade-markoneverypackage.
WALTER BAKER SCO. LTD&

DORCHESTER.;.MASS.

BEST REGULAR HAMS
Saturday Special

Fresh Hams.-..
Corned Hams...
Picnic Harns._.
Frankfort Sausage
Garlic Sausage
Bologna Sausage

17c
17c
14c
.14c
14c

...15c
Pig Foot Souse . 15c
Guaranteed Fresh Country Eggs

(no storage)._ ; 34c

Pot Roast Beef 12^c
Stewing Beef (Brisket) 10c
Pork Sausage J5c
Pork Chops .. .18c
Best Butterine , 20c and 25c
Dressed Fowl 20c
Hog Brains 123^c
Pig Liver ......,10c
Best Creamery Butter 36c

BEST SUGAR CURED REGULAR HAMS, 16c.

tAKER BROS.' MARKET
8--West Broad Street--8


